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Sec. 9. All utensils and containers in which shucked oysters are placed
placed must be of metal and of such construction as to enable them to be
readily cleansed. No apparatus with which the shucked oyster comes
in contact can be of wood. They must be thoroughly cleansed and then
scalded out with hot water or steam before beginning each day's work.
Knives used by shuckers must be subjected to the same treatment.
Sec. 10. Shucked oysters may be washed with clean unpolluted water.
This washing must be of such a thorough nature that dirt and filth intro-
duced by the openers or during subsequent handing shall be effectively
removed. If a blower or any form of mechanical agitator is used to wash
the oysters, it must be kept clean. The sediment must be removed after
each blowing and a fresh supply of water used for each blow. The period
of blowing shall not be over three minutes, unless salt solution is used.
The strength of the solution should range between 1 per cent and 2 per
cent, depending upon the salinity of the water in which the oysters
are grown. After shucked oysters have been washed and are ready for
final packing and shipping, they shall not be touched by hand. Clean
rubber gloves must be used.
Sec. 11. A solid pack shall be required when shucked unfloated oysters
are sold by measure. For the purpose of this rule a solid pack will be
understood to mean oysters which have been drained substantially of all
their adhering liquor.
Sec. 12. Shucked oysters offered for shipment must be packed in closed
containers and thoroughly iced. Oysters must not be packed in contact
with ice.
Sec. 13. Oysters must be shipped the same day they are opened, un-
less stored at a temperature of 45 degrees F. or below, or packed in ship-
ping containers and thoroughly iced.
Sec. 14. Shucked oysters, when shipped, must be delivered in clean
sanitary containers. Returnable containers must be cleansed by the use
of scalding hot water at a temperature of at least 200 degrees F., or by live
steam, for sufficient time to thoroughly cleanse the container and sterilize
it. If the container is of such shape or construction as to preclude effec-
tive cleansing and sterilization only non-returnable containers will be al-
lowed. Wooden oyster containers are prohibited.
Sec. 15. All containers in which shucked oysters have been shipped
to an oyster packer, or distributor must not be used again.
Sec. 16. Waste materials must not be permitted to accumulate in
rooms where shucked oysters are packed and such materials must be re-
moved daily.
Sec. 17. All shucking houses shall be provided with running water,
soap, and clean towels .to enable employees to wash their hands. Em-
ployees shall be required to wash their hands before beginning work
and after visiting the toilet. Ample toilet facilities must be provided and
must meet with the approval of the state Board of Health. Toilet must
be kept clean at all times.


